
aading a t nernnc^ ::oagula t i on protean zd saio prernix being 
5 co:>kea unaer heaz wirn a rr.i::rowave oven zo rrepare a 

spc-nae cake, wherein said cereal powzier ccrrx rises 
starch and pregelacmized srarcn. 

2 . The s r'O n g e cake p r eir. i x a c c :> r d i n g t. c claim 1 , 
wherein said starcn comprises at least one c-f wneat 
Iw starcn, corn starcn, tapioca starcn, porato starcn, 

rice starch and modified starches excluding 
preqela t ini zed starch, said modifieo starches being 
prepared by using these starches as tne raw materials. 

3. The sponge cake premix acc-:>rding ti* claim 1, 
15 wherein said oregelat ini zed starch is at least one of 

pregela t ini zed wheat starch, prege la t m i zed corn starch, 
pregela t ini zed tapioca starch, p rege 1 a t i ni zed waxy corn 
starch and pregelat inized potato starch. 

4. The sponge cake premix according ti' claim 1, 
20 wherein said pregela t ini zed starch is cc^ntamed in an 

amount of 25 to 55% by weignt based on the amount of 
the cereal powder. 

5. The sponge cake premix acc irding to claim 1, 
further comiprising at least one of v;ater- insoluble 

25 dietary fiber selected from the grc^up cc^nsisting of 

cellulose, wheat bran and sugar beet fitter. 

6. A sponge cake premix, comprising main 
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ir.:::reciier:r s a cereal pov:aer ana a ^ ne r:T.o coagu^ at i cr. 

i-r^rein, a barter f:;rrr^ed :f saiz prerr.ix being ccDkec. 
■_n::ier neat with a rticrowave oven t :^ prer^are a sr tnge 
cake, wherern said cereal ptwder ttnc rises startn ana a 
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starch, and said tne rrriC'C c agu^at i 
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r- r o t e i n is selected f r o.^ the g r c u p r n s i s t i n g 
white, casern and wney prc-tein. 

7. The sponge cake pre^^ix acci-rding t-t claim 6, 
wherern said starch comprises ar ieast one of wneat 
starch, corn starch, tapioca starch, potato starcn, 
rire starclt and modified starches excluaing^ 
pregelatiniced starch, said modified starches being 
prepared by using these starches as the raw mLaterials. 

8. The sponge cake premix acC'trding to claim 6, 
wherein said prege 1 a t ml zed starcn is at least one of 
pregelat inized wheat starch, pregela t inr zed corn starch, 
pregelat ini zed tapioca starch, prege 1 at i ni zed waxy corn 
starch and pregela t ini zed pC'tatc* starch. 

9. The sponge cake premix accc-rding to claim 6, 
wherein said prege la t ini zed starch is ci^ntained in an 
amount of 25 to 55s by weight based on zhe amount of 
the cereal p)Owder. 

10. The sponge cake premix according tC' claim 6, 
further compirising at ieast one of wate r - insoluble 
dietary fiber selected frcm the groups t.t: 
cellulose, wheat bran and sugar beet fit'er. 

11. A batter prepared by adding a 
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as a -Lair, inqreaient a cerea- powoer c ^^r.s i sri r: cr 
sparer: ana a preqeia :: mi ze srarcn, said baiie: navma 
a viscosiry of ICC ri 300 Pa • s . 

12. A bat-Tier preparea by adding a 
rhermocoagulation C'rotein liquid and ac least me :>f 
mlK ^ri-z water to a p'remix cmtaining as a main 
ingredient a cereal powder ciTisi sting of star en a no a 
TDrege lat ini zed starcn, said r^atter navlng a viscosity 
of 100 :o 3 00 Pa • s . 

10. A batter prepared by adding at least -me I'f a 
t hermoc'iagulat ion p-rotein liquid, mi Ik and water tc> a 
premix zontaining as main ingredients starch, a 
pregel atinized starch, and a thermc»coagulat ion protein, 
said oatter having a viscosity of IOC to 300 Pa * s . 

14. A methO'd c>f pieparing a sponge cake by 
stirring the raw materials cz-ntaining as main 
ingredients a cereal powder and protein to t>repare a 
batter, followed by heating tne h^atter with a microwave 
oven, wherein said cereal pc'wder includes starch and a 
pregelatinized starcn, said t^rotein is selected from, 
the group cc-nsisting of a thermiocizagulat ion prC'tein 
liquid, a comJzination of a tnermocoa gulat ion protein 
liouid and milk, a cztmbiina 1 1 zn :'f a t ne rmocoagula t i on 
orotein liquid and water, a combinatizn of a 
therm^ocoagulat iC'n protein liquid, m.ilk and water, a 
comLbination z^f a therm.c>cz>agula t ion protein and milk, a 
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ana warer, an:i saia c^azzer has a viscosity cz 
300 ?a • s . 

15. The rr.erhod C'f preparing a sponge ca<e 
according to oiaim 14, wherein ai: least one water- 
insoluble dietary fiber selected from the group 
consisting of cellulose, wheat bran and sugar oeet 
fiber is added to said raw materials. 



